
GrGrape varietiesape varieties
100% Chardonnay

VineVineyardyard
This Bourgogne Chardonnay comes from a selection of our best barrels of Chardonnay. The grapes are grown

in the classic regions of Puligny, Meursault, and Rully. This harmonious blend gives it both the classic character

of Chardonnay from the Côte d'Or and the floral elegance typical of the Côte Châlonnaise.

VinificationVinification
Fermentation in oak barrels.

HarvHarvestest
Manual harvest.

Vintage reportVintage report
2020 was particularly sunny, with nearly 311 hours more than normal, and warm, with an average temperature

of 1.5°C higher. This vintage was quite dry, with fairly low rainfall. The harvest began on August 20, with a

relatively significant early vintage,3 weeks compared to 2019 and 6 days compared to 2003. An exceptional

feature of this vintage was that the Pinot Noir reached maturity before the Chardonnay

AgeingAgeing
Ageing for 10 months in barrels. This wine is made up of a selection of 30 barrels (20% of which are new).

TTasting notesasting notes
Bright color, yellow gold with golden highlights. Beautiful aromatic intensity. The nose is rich and well opened,

with notes of exotic fruits and white flowers, notes of caramel and vanilla on a background of toasted bread.

Fresh on the palate, an opulent body, smooth and round. At the finish, a good aromatic persistence of the fruit,

united with a good balance between the acidity and the roundness. Digne d'un « petit Meursault ».

FFood pairingsood pairings
Nice on its own as an aperitif (gougères, toasts of foie gras, salmon…) or with risotto, sweetbreads of veal in a

cream sauce, and with cheeses like Brie de Meaux, Chaource, Vacherin…

ServingServing
Serve chilled, between 12 and 15°C.

Bourgogne ChardonnaBourgogne Chardonnay "y "CuvCuvée Edmeée Edme" 2020" 2020

Allergenes : contains sulfites
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